fwigf  mumi  mwtv 


BEEF  SOUP 

HOT  &  SOUR  SOUP 

SHRIMP  SPICY  SOUP 


22.  GREEN  PEPPER 

23.  PINEAPPLE 

24 .  OYSTER  SAUCE 

25.  HOT  GARLIC  SAUCE 

26.  SZECHUAN 

27.  SPICY  SAUCE 

28.  CURRY 


CHiCKKU 


7 .  EGG  ROLL 

8.  SHRIMP  ROLL 

9.  ROAST  SPARE  RIBS 

10.  SPARE  RIBS  WITH  SPICY  SAUCE 

11.  FRIED  SHRIMP 

12.  SEASAME  SHRIMP 

13.  SWEET  &  SOUR  WONTON 

14.  FRIED  WONTON  WITH  HOT 

GARLIC  SAUCE 

15.  CHICKEN  SALAD 

16.  BEEF  SATE 

17.  CHINESE  SALAD 


29.  SEASAME 

30.  SWEET  &  SOUR 

31.  NUTS 

32.  MUSHROOM  &  BAMBOO  SHOOT 

33.  MIXED  VEGETABLE 

34.  BEANS  SPROUT 

35.  GREEN  PEPPER 

36.  PINEAPPLE 

37.  HOT  GARLIC  SAUCE 

38.  CURRY 


No.  1  $1»35 

LENTIL  SOUP  or  TOMATO  JUICE 
CHICKEN  POT  PIE 
RICE  or  WHIPPED  POTATOES 
SALAD  -  BEVERAGE  -  DESSERT 
Children's  Portion  85^ 


Ho.  2  $1.00 

CHICKEN  POT  PIE 
RICE  or 

WHIPPED  POTATOES 
BEVERAGE-DESSERT 


No.  3  $1*35 

SOUP  or  TOMATO  JUICE 
GERMAN  POT  ROAST 
with  VEGETABLES 
SALAD-BEVERAGE-DESSERT 


No.  4  $1.35 

LENTIL  SOUP  or  TOMATO  JUICE 
ITALIAN  SPAGHETTI  with  MEAT  SAUCE 
ROMAN  CHEESE  FILACHINO 
LA  COCINA  SALAD  -  BEVERAGE  -  DESSERT 


No.  11 

LENTIL  SOUP  OR  TOMATO  JUICE 
CHARCOAL  BROILED  STEAK 
TOP  SIRLOIN  or  FILET  MIGNON 

$3.50 

French  Fried  Potatoes  French  Fried  Onions 

SALAD 

BEVERAGE 

DESSERT 

(Served  For  Two  $5.00) 

COM  ID  AS  MEXICAN  AS 

Ho.  12  SI-36 

CAIDO  DE  LENTEJA  o  JUGO  DE  TAMATE 
CHILES  RELLENOS 
FRIJOLES  ARROZ 
TORTILLAS 

GUACAMOLE  o  ENSALADA  VERDE 
PASTEL  CON  HELADO  o  SOBETE 
CAFE  o  TE 


No.  5  $1-25 

LENTIL  SOUP  OR  TOMATO  JUICE 
OCEAN  PERCH 

SALAD  -  BEVERAGE  -  DESSERT 


No.  7  $1-25 

LENTIL  SOUP  or  TOMATO  JUICE 
HAMBURGER  STEAK 
(We  Grind  Premium  Beef) 
SALAD  -  BEVERAGE  -  DESSERT 


No.  9  $1.75 

LENTIL  SOUP  OR  TOMATO  JUICE 
SPIT-BROILED  HALF  CHICKEN 
RICE  ESPANOL 


No.  6  $1.75 

LENTIL  SOUP  OR  TOMATO  JUICE 
PAN  FRIED  STEAK  with  SAUCE 
FRENCH  FRIED  POTATOES 
SALAD  -  BEVERAGE  -  DESSERT 


No.  8  COLD  PLATE  $1.60 

LENTIL  SOUP  OR  TOMATO  JUICE 
SLICED  BREAST  OF  TURKEY  and 
BAKED  SUGAR-CURED  HAM 
POTATO  SALAD-BEVERAGE-DESSERT 


14  $1-35 

CALDO  DE  LENTEJA  o  JUGO  DE  TAMATE 
ARROZ  REFRITOS  Y  FRIJOLES  CON  TOSTADA 
ENCHILADA  -  TACO  -  TAMAL 
TORTILLAS 

GUACAMOLE  o  ENSALADA  VERDE 
PASTEL  CON  HELADO  o  SOBETE 
CAFE  o  TE 


No.  16 
CAIDO 


$1.35 

_  LENTEJA  o  JUGO  DE  TAMATE 
ENSALADA  VERDE 
ENCHILADA  con  HUEVOS 
POSTRE  CAFE  o  TE 


No.  16  $  .75 

ENCHILADA,  TACO  Y  TAMAL 
FRIJOLES  con  TOSTADA 
ARROZ  TORTILLAS 
SOBETE  o  HELADO  CAFE  o  TE 


$1.75 


LENTIL  SOUP  OR  TOMATO  JUICE 

SOUP 

.20 

FRENCH  FRIED  JUMBO  SHRIMP 

TACOS 

.75 

COCKTAIL  SAUCE 

TAMALES 

.75 

FRENCH  FRIED  POTATOES 

CHILI  VERDE 

.35 

SALAD  -  BEVERAGE  -  DESSERT 

BEANS 

.25 

<^7  Jjz  Cafcte 


LA  COCINA  SALAD  .35 
GUACAMOLE  -35 
FRENCH  FRIED  ONIONS  1.00 


LA  COCINA  DESSERT  .35 
HOT  FUDGE  SUNDAE  .25 
ICE  CREAM  .20 


Rice  Congee 

afl  M.  &  #3  oi.  Plain  Porridge  . 2.00 

Hi  7L  X  ?  ^  02.  Pork  Stomach  Porridge . 2.50 

ft  $  til  f*l  #5  03.  Sliced  Pork  &  Preserved  Egg  Porridge . 2.50 

6  £  ±.  4  #3  04.  Healthy  Vegetarian  Porridge . 2.50 

ix  #5  05.  Pig's  Blood  Porridge . 2.50 

4  it  #  &L  $  06.  Fresh  Squid  with  Ginger  Sauce  Porridge  . . 2.50 

1  it  Af  #3  07.  Pork  Liver  with  Ginger  Sauce  Porridge  . 2.50 

ft  &  ff  08.  Sampan  Porridge  . 3.50 

&  &  #  #3  09.  Dried  Scallop  &  Gingko  Nut  Porridge . 3.50 

#  iff  4-  1*1  #3  10.  Beef  Porridge  . .  •  . . 3.50 

Jt  <£  ft  tt  $  11.  Chicken  with  Black  Mushroom  Porridge . 3.50 

ft  .ft  #3  12.  Pig's  Blood  with  Sliced  Fish  Porridge  . 3.50 

ft  3r  ft  M  #3  13.  Sliced  Fish  &  Preserved  Egg  Porridge . 3.50 

£  £  ft.  #3  14.  Sliced  Fish  &  Lettuce  Porridge . 3.50 

ft  4-  *i>  Af  #3  15.  Beef  and  Liver  Porridge  . 3.50 

X.  h  #5  16.  Roast  Duck  &  Meat  Ball  Porridge . 3.50 

At  ft.  #3  17.  Liver  &  Sliced  Fish  Porridge . 3.50 

yff ■  4.  £  #5  18.  Sliced  Beef  &  Fish  Porridge  . . 3.50 

#3  19.  Crab  Porridge  . 3.50 

ft.  $t  #5  20.  Abalone  &  Chicken  Porridge . 4.75 

BJ  #3  21.  Frog  Porridge  . 4.75 

#3  22.  Seafood  Porridge  . 4.75 

il  ift.  M  23.  Lobster  Porridge . 4.75 

£  4$  ft,  it  #3  24.  Snail  &  Sliced  Fish  Porridge . 4.75 

£  *f  #f.  3(3  25.  Snail  &  Sliced  Chicken  Porridge . 4.75 

£  *?.  &  Af-  #3  26.  Snail  &  Pig's  Liver  Porridge  . 4.75 

ft  aj  ift  3(3  27.  Abalone  &  Frog  Porridge . . . 7.75 

£  if.  0 3  3(3  28.  Snail  &  Frog  Porridge  . 7.75 

Dim  Sum  Special 

^  ^  29.  Fried  Sweet  Cruller . 0.75 

^  30.  Deep  Fried  Dough . 0.75 

Vf  Ik  Hi  31 .  Fried  Bread  . 1.50 

&  "ifr  if  $  32.  Steamed  Bread  . 1.50 

&  $  Bi  33.  Pan  Fried  Dumpling . 2.00 

4-  1*1  8$  #  34.  Steamed  Rice  Roll  with  Beef  . 2.50 

t-  8$  35.  Steamed  Rice  Roll  with  Dried  Shrimp  . 2.50 

^  ^  ^  36-  Steamed  Rice  Roil  with  Pig  s  Liver . 2.50 

5\.  a  ;'dj  ftf  37.  Scallion  Pancake  in  Hong  Kong  Style  . . 2.50 

;tb  ft  Aft  38.  Steamed  Rice  Roll  with  Fried  Cruller . 2.75 

*fi  8$  39.  Steamed  Rice  Roll  with  Fresh  Shrimp  . 2.75 

-t  &  <]'  ft  ffe  40.  Small  Juicy  Bun  in  Shanghai  Style  . . 3.50 

ft  %  &  &  41.  Vegetable  Spring  Roll  (5)  . . . .....2.25 

eha  $  42.  Curry  Fried  Dumpling  (5) . 2.25 

*  ft  ft  43.  Gold  Coin  Dumpling  (5) . 2.25 

ft  it  ^  44.  Fried  Jumbo  Shrimp  (5) . 2.25 

ft  <£  St  ft  45.  Crispy  Fried  Mushroom  Dumpling  (5) . 2.25 

ft  £  ft_  ft  46.  Crispy  Fried  Vegetable  Dumpling  (5)  . 2.25 

It  &  &  3.  ft  47.  Crispy  Fried  Banana  & 

Red  Bean  Dumpling  (5) . . . 2.25 

It  fe  ft  48.  Fried  Mushroom  &  Meat  Dumpling  (5)  . 2.25 

&  $  #  49.  Steamed  Vegetable  Dumpling  (5) . 2.25 

ft  ft.  *R  $£  50.  Steamed  Shrimp  Dumpling  (5)  . 2.25 

i  J.  fe  51.  Steamed  Red  Bean  Paste  Bun  (5) . 2.25 


#  »]  4  ts 

Special  Plates 


*  #  *  «  52. 

4  I  53. 

IL  &  &  54. 

4  S*L  SI  /ft-  55. 

+  56. 

6  fe  .ft  4'  ^  57. 

X  .  O  .  ft  At  £  58. 

it.  3.  $  59. 

Si  ;*  i  8%  60. 

St  ft  ^  61. 

6  tt  4$  8%  62. 

3(3  ft  i  63. 

1  £  ®  lit  64. 

ji  i  HJ  I*  65. 

A  ^  ffl  ft  66. 

67. 

•*i#.#ft*.#ft  68. 

*«,A**.-f*&  69- 

70. 


it  z  ft  *  ft 

71. 

afe  **  $ 

72. 

a  m  4  1*]  ft 

73. 

if  ft  ^  A 

74. 

75. 

76. 

/V  .ft  Ai  ft 

77. 

Jt.  ii  #L  % 

78. 

*  4  ft 

79. 

A  ft  A  A 

80. 

81. 

®  ftl  A  ±  ^ 

82. 

.to  VL  it  $S 

83. 

VL  &  i*]  i.  ^ 

84. 

Cold  Jelly  Fish . 7.95 

Ducks  Blood  with  Ginger  &  Scallion  . 7.95 

Ducks  Blood  with  Chives . 7.95 

Boneless  Chicken  Feet  with 

Tailand  Sauce . 8.95 

Baked  Crab  w.  Butter  &  Cheese  . . 10.95 

Sauteed  Silver  Fish,  Dried  Squid  & 

Chinese  Celery . . . 11.95 

Pork  Stomach  with  X.O.  Sauce . 11.95 

Assorted  Seafood  with 

Fried  Bean  Curd . 13.95 

Goose  Intestime  with  Soy  Sauce  . 16.95 

Goose  Intestine  with 

Black  Bean  Sauce  . 16.95 

Boiled  Goose  Intestine  with 

Bean  Sprouts  . 16.95 

Sauteed  Dried  Squid  &  Dried  Shrimp 

with  Green  &  Yellow  Chives . 16.95 

Frog  with  Ginger  &  Scallion  . . 16.95 

Frog  with  Chives . 16.95 

Deep  Fried  Frog  with  Salt 

Pepper  &  Garlic  . 18.95 

Braised  Whole  Sea  Cucumber  . 18.95 

Braised  Shrimp  &  Sea  Cucumber . 18.95 

House  Special  Abalone . (Each)  25.00 

House  Special  Abalone 

with  Sharks  Fin . . . (For  1)  35.00 


Soup 


Chicken  &  Corn  Soup . 

. 4.00 

West  Lake  Beef  Soup . . . 

. 4.50 

Subgum  Winter  Melon  Soup . 

. 4.50 

Mustard  Green,  Bean  Curd  & 

Preserved  Egg,  Mustard  Green  & 

Eight  Precious  Fish  Maw  Soup  . . 

. . . 8.95 

Seafood  Combination  Soup  . . 

. 9.95 

. (Fori)  5.00 

. (For  4-6)  48.00 

. (For  4-6)  55.00 

i. 
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ft  ft  Chicken 


HOI  General  Tso's  Chicken  . 7  95 

H02.  Sesame  Chicken . 7-9 

H03.  Steamed  Chicken 

with  Black  Mushroom . 8,95 

H04.  Sauteed  Chicken  with  Cashew  Nuts  . 8  95 

H05.  Steamed  Chicken  &  Frog  w. 

Black  Mushroom  . 16  95 

H06.  Steamed  Frog  . 16.95 

H07.  Deep  Fried  Chicken  with  Garlic  and 

Scallion  Sauce  . (Half)  9.00  (Whole)  18.00 

Vegetable 

H08.  Steamed  Chinese  Green  with  Garlic  . . . 5  50 

H09.  Sauteed  Chinese  Vegetable  . 5  50 

H10.  Sauteed  Lotus  Root  with  Special 

Bean  Paste  Sauce . 5  50 

H11.  Assorted  Vegetables  Buddhist  Style . 6  95 

H12.  Steamed  Bean  Curd  with  Mixed  Vegetables . 6.95 

HI 3.  Sauteed  Mixed  Vegetables . 6  95 

H14.  Steamed  Squash  with  Dried  Scallop  . 8  95 

HI  5.  Sauteed  Snow  Peas  Leaf  . 11,95 

H16.  Sauteed  Chinese  Seasonal  Spinach  . (s  p) 


&  it  it  ?£  *fL 
+k  S  it  *  * 
_t  ft  *  ** 
&  it  it  £  *f 
S  %  it  » 
iSl  ffl.  J*  it  £ 

X.O.t  ?£  #. 
I  £  it  *1  *1 

Mr  **«)} 

x.o.t  77 

si  it  it  77  *8. 

It  i  it  ¥  *  * 

*«*¥** 

^  t  if  *  t 


H  &  Si  Shell 


H17.  Sauteed  Clam  with  Black  Bean  Sauce . 8,95 

HI 8.'^  Sauteed  Snail  with  Salt  Pepper  . 8  95 

H19.  Steamed  Snail  in  Special  Sauce . 8,95 

H20.  Sauteed  Snail  with  Black  Bean  See . 8  95 

H21.  Sauteed  Crab  with  Ginger  &  Scallion . 9.95 

H22."*  Spicy  Salted  with  Crab  in 

Special  Sauce . 9,95 

H23.0*-  Clam  w.  X.O.  Sauce . . . 8,95 

H24.  Sauteed  Lobster  with 

Ginger  &  Scallion . 13.95 

H25.  Sliced  Conch  with  Ginger  &  Scaliion  . 14.95 

H26.  w  Razor  Clam  with  X.O.  Sauce . 14,95 

H27.  Sauteed  Razor  Clam  with 

Black  Bean  Sauce  . 14.95 

H28.  Sauteed  Sliced  Conch  with  Chives . 15.95 

H29.  Sauteed  Sliced  Conch  with 

Bean  Curd . 18.95 

H30.  Giant  Clam  in  Two  Tastes  . . .  •  (s,p<) 


&  i*l  Hi  Pork 


ft 

H31. 

St 

1*1 

H32. 
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4£ 

H33. 

* 
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ft 

H46. 

& 

w  .*  * 

H47. 

Pork  Chop  with  Peking  Sauce  . 

Sweet  &  Sour  Pork  . 

Steamed  Chinese  Mushroom  & 

Ham  with  Chinese  Vegetable . 

Steamed  Minced  Pork  with  Salted  Fish  . 
Pan  Fried  Minced  Pork  with  Salted  Fish 

Fried  Intestine . . . 

Pickle  Vegetable  with  Intestine . 

Soy  Bean  Sprout  with  Intestine  . 

Preserved  Vegetable  with  Stew  Pork  . . . 
Pan  Fried  Minced  Pork  & 

Minced  Lotus  Root . 

Preserved  Meat  Delight . 


4-  *1 


Beef 


&  M  Seafood 


sjfi  $  &  At  &  H48.  Steamed  Grass  Carp  Fish  with 

Preserved  Vegetable  . 

$  &  if  H49.  Pan-Fried  Butter  Fish  . 

S  *  .ft  to  H50. o*  Cashew  Nuts  and  Sliced  Squid  with 

Salted  Pepper . 


in  a  to  a. 
ft  &  w 
t  &  ##5.$ 
&  ft.  w  & 

&  tt  m.  to 
Mr  to  to  * 
%  Mi  to  to 

ft  #  ft-  &  to 
ift  jl  il  *l  to 
i  «  .«  fl 
ft  &  ft  *  *a 
6  ft  *  m 
&  •;+  &  Hi  » 


H51.<^  Fried  Fresh  Squid  with  Salted  Pepper  . 

H52.  Shrimp  with  Fish  Sauce  . 

H53.  Royal  Style  with  Soft  Bean  Curd . 

H54.  Pan  Fried  Egg  with  Silver  Fish  . 

H55.  Sauteed  Shrimp  Ball  with  Walnut . 

H56.  Sauteed  Scallop  with  Ginger  &  Scallion 
H57.^  Sauteed  Scallop  with  Black  Pepper  . . . 
H58.  House  Special  Seafood  with 

Pineapple  in  Boat . 

H59.  Eel  Kew  with  Chinese  Celery  . 

H60.  Flounder  Kew  with  Okra  . . . 

H61.  Bar-B-Q  Flounder  . . . 

H62.  Live  Shrimp  with  Fish  Sauce . 

H63.  Boiled  Live  Shrimp . 

H64.  Steamed  Eel  with  Black  Bean  Sauce  . 
H65.  Steamed  Live  Fish . 


6.95 

6.95 

7.95 
7.95 
7.95 
7.95 
7.95 
7.95 

.  7.95 

.  8.95 
.  8.95 


.  7.95 
.  7.95 
.8.95 
.8.95 
14.95 


.  7.95 

.  8.95 
.  8.95 

.  8.95 
.  8.95 
.  8.95 
.8.95 
.8.95 
13.95 
13.95 

13.95 

15.95 

16.95 

18.95 
18.95 
.  (S.P.) 

•  (S.P.) 
.  (S.P.) 

•  (S.P.) 


•  a  a ■»  •  a&»  •  a«3i  •  a® 
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Casserole 


87. 

88. 

Stew  Pork  in  Home  Style  Casseole  . 

Salted  Fish,  Chicken  &  Eggplant 

89. 

Salted  Fish,  Diced  Chicken  & 

90. 

Bitter  Melon  &  Spare  Rib 

, 

. 7.95 

91. 

92. 

Dried  Shrimp  with  Vermicelli 

93. 

Deep  Fried  Bean  Curd  in  Casserole . 

94. 

95. 

Fried  Fish  Head  in  Casserole  . 

96. 

Delicious  Crab  &  Vermicelli 

_  . 

. 9.95 

97. 

Lamb  &  Dried  Bean  Curd 

98. 

Goose  Web  &  Chinese  Mushroom 

■  ~  __i_ 

. 13.95 

99. 

House  Special  Casserole  . 

100. 

Sizzling  Eel  in  Casserole . 

101 

Sizzling  Frog  in  Casserole . 

. .  16.95 

m  «.  * 

Sizzling  Hot  Plate 

102.  Sauteed  Chicken  with  Scailion  in  Black 


Bean  Sauce  in  Sizzling  Hot  Plate . . . 8.95 

103.  -^Sauteed  Beef  in  Satay  Sauce  in 

Sizzling  Hot  Plate  . 8.95 

104.  -^Sauteed  Short  Rib  with  Black  Pepper 

in  Sizzling  Hot  Plate  . 8.95 

105.  ^Sauteed  Short  Rib  with  Brown  Sauce 

in  Sizzling  Hot  Plate  . 8.95 

106.  Filet  of  Beef  Chinese  Style  in 

Sizzling  Hot  Plate  . 8.95 

107.  >^CIam  with  Special  Sauce  in  Sizzling 

Hot  Plate  . 8.95 

108.  Assorted  Seafood  in  Sizzling 

Hot  Plate  . 13.95 

109.  Seabass  with  Black  Bean  Sauce 

in  Sizzling  Hot  Plate  . 16.95 


&  IS 

Noodle  Soup  or  Mei 

Fun  or  Ho  Fun 

. 3.50 

*  *- 
(*S  /*.»/**«> 

(with  Noodle  Soup  or  Mai  Fun  or  Ho  Fun) 

. 3.50 

(with  Noodle  Soup  or  Mai  Fun  or  Ho  Fun) 

. 3.50 

# 

(*§/*.**/;«) 

(with  Noodle  Soup  or  Mai  Fun  or  Ho  Fun) 

. 3.50 

$* 

(ts/ft*S7ift»> 

(with  Noodle  Soup  or  Mai  Fun  or  Ho  Fun) 

(with  Noodle  Soup  or  Mai  Fun  or  Ho  Fun) 

(with  Noodle  Soup  or  Mai  Fun  or  Ho  Fun) 

. 5.95 

ft 

(with  Noodle  Soup  or  Mai  Fun  or  Ho  Fun) 

«.  »  +  » 

a  tk  ft  »  » 

118.  Sliced  Beef  with  Black  Bean  Sauce  Chow 

t  «  »■  ft 

. .  5.95 

. 5.95 

*  n  * 

. 5.95 

it)  «  »  K 

%  it  ft  1*1  » ts 

122.  Beef  Chow  Mein  with 

. 5.95 

ft  *  «  »  «  ft 

123.  Shredded  Pork  &  Preserved  Diced 

. 5.95 

. 8.95 

*  w  « 

. 8.95 

*  *f  »  » 

126.  Seafood  Chow  Fun  Noodles . 

. 9.95 

*  ft  S'  ft  » 

127.  Ta  Peng  Style  Chow  Mei  Fun  . 

128.  Soy  Sauce  with  Sliced  Squid 

. 9.95 

****fcS«fft 

iaL  O 

VS  vu 

Dessert 

. 5.00 

. 3.95 

*Aftft**ft 

•  #Hr  *  • 


1812  Jackson 
Center  Q 


Carryout  and  Delivery 
Service  Available 


Fine  Oriental  Dining 


■pv'  -  Hours  - 

Tuesday-«Wd»»-  Lunch  11:00  a.m.-2:00  p.m 
Tuesdey-Thursday  -4:00  p.rn.-9:00  p.m. 
Friday  6  Saturday  -4:00  p.m.-10:00  p.m. 
Sunday  -  4:00  p.m. -9:00  p.m. 

Closed  Mondays. 

Phone  782-1334 

Delivery  Charge  1.00  per  address 


OOR  COMMITMENT  TO  YOUR  HEALTH 

The  Draqon  has  made  a  commitment  to  proulde  you  with  lean  cuts  of  meat,  quality  seafoods  and  the  freshest 
vegetables  We  have  also  committed  to  a  healthy  way  of  cooking.  We  use  as  Utile  oil  as  possible  and  poach 
our  dishes  before  stlr-frulng  to  lower  the  fat  content.  We  cook  in  a  canola  blend,  which  is  low  in  saturated  fats 
and  cholesterol  free.  Combine  this  way  of  cooking  with  a  smoke-free  environment  and  you  get  our 
“ commitment  to  your  health.  ’ 


poultry 


-Si 


crisp  fried,  topped  with 
g  ginger  sauce.  6.95 
*  Mandarin  Chicken  Skinless  chicken  pieces  dipped,  in 
batter,  fried  to  a  golden  brown  and  served  on  a  bed  of 
selected  vegetables,  misted  with  a  hot  sauce,  served  over 
-j  pan-fried  noodles.  7.75 

s  Kuna  Pso  Chicken  A  spicy  chicken  dish  with  onions, 
water  chestnuts,  bamboo  shoots  and  green  and  red 
m  peppers,  topped  with  fresh  roasted  peanuts.  6.95 
*0  Princess  Chicken  Sliced  chicken,  broccoli,  water 
chestnuts,  and  straw  mushrooms  In  a  spicy  brown 
m  sauce,  topped  with  fresh  roasted  peanuts.  7 .23 
ffl  Curry  Chicken  Sliced  chicken  stir-fry  with  India 
curry  and  onions.  6.95 

Chicken  &®w  Chicken  stir-fry  with  napa,  water  chestnuts. 

bamboo  shoots,  pea  pods  and  black  mushrooms.  6.95 
Chicken  With  Pea  Pads  Sliced  chicken  stir-fry  with 
fresh  pes  pods  and  water  chestnuts.  6.S5 
Garlic  Chicken  Sliced  chicken  stir-fry  In  a  fresh  garlic 
sauce  with  crisp  Chinese,  vegetables.  6.95 
Mo®  Goo  Gal  Pan  Chicken  stir-fry  with  pea  pods. 

button  mushrooms  and  water  chestnuts.  6.95 
Chicken  Almond  Ding  Chicken  stir-fry  with  diced  celery, 
black  mushrooms,  water  chestnuts,  bamboo  shoots 
end  pea  pods.  Topped  with  fresh  roasted  almonds.  6.95 
Cashew  Chicken  Sliced  chicken  stir-fry,  water  chestnuts, 
bamboo  shoots  and  carrots  in  a  brown  sauce, 
topped  with  roasted  cashews.  6.95 
Chicken  With  Broccoli  Chicken  stir-fry  with 
crisp  broccoli  and  carrots.  6.95 
Chicken  With  Double  Mushrooms  Chicken  stir-fry 
with  black  mushrooms,  straw  mushrooms  and 
water  chestnuts  In  a  rich  brown  sauce.  6.95 
Hong  Sue  Chicken  Skinless  chicken  breast  pieces 
dipped  In  batter  and  fried  to  a  golden  brown,  topped  with 
fiefeV  Chinese  vegetables  with  a  special  sauce.  7.25 
~  Me®  Shu  Chicken  Chicken  and  Chinese  vegetables  cooked 
In  a  Mandarin  sauce,  wrapped  In  a  steamed  flour  pancake, 
mVI  served  with  holsln  sauce.  7.50 

Crispy  Chicken  Fire  Slrrilng  breaded  chicken  dipped  In 
spicy  pepper  oil  and  sautied  with  our  special  sauce  for 
a  spicy  feast.  7.25 

1  Orange  Peel  Chicken  Delightfully  seut&ed  chicken  In  an 
orange  flavored  sauce.  7.50 


Meats 


Mongolian  Beef  Grilled  rice  noodles  with  green  onions 
,  ana  beef  stir-fried  In  Dragon  sauce.  7.25 
1  Kung  Pao  Beef  or  Pork  Spicy  stir-fry  beef  or  pork  with 
water  chestnuts,  bamboo  shoots,  onion  and  green  peppers, 

;  topped  with  fresh  roasted  peanuts.  7.25 
Fragrant  Beef  or  Pork  Stir-fry  beef  or  pork  with  mushrooms, 
water  chestnuts,  bamboo  shoots,  onions  and  green  peppers. 

,  Served  'with  a  hot  sauce.  7.25 
1  Princess  Psrk  Sliced  pork,  broccoli,  water  chestnuts 
end  straw  mushrooms  In  a  spicy  brown  sauce,  topped 
with  fresh  roasted  peanuts.  7.25 
Be®?,  Tomato  and  Green  Pepper  Beef  stir-fry  In 
a  tangy  black  bean  sauce.  7.25 
Bee?  sr  Perk  With  P«s  Pads  Marinated  beef  or  pork 
with  fresh  snow  pea  pods  and  water  chestnuts.  7.25 
Bee?  ©r  Psrk  with  Broccoli  Stir-fry  beef  or  pork 
with  crisp  broccoli  and  carrots.  7.25 
Bee!  or  Psrk  With  Double  Mushrooms  Stir-fry  beef  or 
pork  with  black  mushrooms,  straw  mushrooms  and  water 
chestnuts  in  a  rich  brawn  sauce.  7.25 
Brsgsn  Steak  Tenderloin  steak  stir-fry  with  fresh  green 
end  red  peppers  and  Jumbo  onion  In  a  tangy  black 
bean  sauce.  7.95 
Moo  Shu  Pork  Stir-fry  shredded  pork  and  Chinese  vegetable; 
cooked  in  a  mandarin  sauce,  wrapped  In  a  steamed 
flour  pancake,  served  with  holsln  sauce.  7.75 

&  Indicates  Hot  and  Spicy 
Can  be  altered  according  to  your  own  taste. 

State  sales  tax  not  Included 


All  500  Club  llumeab  are  controlled  In  fat  and  contain 
approximately  500  calories,  they  were  designed  and  analyzed 
by  registered  dietitians  at  Lutheran  Hospital,  La  Crosse. 


MENO  #i 

Succulent  Scallops  m% 

Large  sea  scallops,  stir-fried  with 
pea  pods,  baby  corn  and  mushrooms 
In  a  tangy  garlic  sauce.  6.75 
Approx.  418  Calories,  4g  fet 


MENG  #2 

Tasty  Beef.  Broccoli,  and  soi 

Tomatoes 

Lean  beef  stir-fry  with  fresh  broccoli 
and  tomatoes  In  a  tangy  black 
bean  sauce.  8.25 
Approx.  519  Calories.  12g  fet 


Succulent  Scallops 


MENG  #3 

Ginger  Shrimp  with  Chinese 


Ginger  Shrimp 

Ihrimp  stir-fry  with  crisp  carrots,  L - 

pea  pods,  napa,  water  chestnuts,  V  J 

bamboo  shoots  and  onions  In  a  tangy  \  / 

gbiger-gnrilc  sauce.  8.50  BkSsS™ 

Approx.  412  Calories,  4g  fat 


MENG  #4  Dragon  Vegetable  Surprise 

Dragon  Vegetable  S 
A  stir-fry  C-™M— 1 
broccoli,  cerross,  oamuyw  suouis, 
pea  pods,  water  chestnuts,  mushrooms, 
baby  com,  green  pepper,  tomato,  In  a 
light  spicy  brown  sauce  with  a  „  , 

sprinkling  of  roasted  peanuts.  5.25  9*  *  c^yw.i. 

Approx.  41 1  Calories,  7g  fat 


1  Dragon  Vegetable  Surprise 

fegetabie  Surprise  is  %  pm 

■y  combination  of  napa,  /N.  1  /  \ 

II,  carrots,  bamboo  shoots,  I  J 


MEMO  #5 

Chinese  Pasta  Primavera 
Soft  Chinese  noodles  tossed  with 
bell  peppers,  onions,  broccoli, 
mushrooms,  bamboo  shoots  and 
water  chestnuts  In  a  slightly  spicy 
black  bean  sauce.  5.25 
Approx.  358  Calories,  3g  fat 


MENO  m 

Ginger  Chicken  with  Broccoli 
Chicken  stir-fry  with  crisp 
broccoli,  carrots,  bamboo  shoots 
end  a  tangy  ginger-  garlic  sauce.  6.25 
Approx.  443  Calories,  4g  fat 


Chinese  Past®  Primsvera 


•  All  selections  Include  steamed  dee  and  fortune  cookie. 


SfiSKCKESi 


DAyAU 


2c  iff-  K 


+-bfS.  RilSS,  ;&#Sffii5i;i#lk 
+-t».  S2j|h).l‘,  ttSttVttgj!Cc 


OAyALI 


DA  YA  L! Restaurant 

Culinary  TourStaris  Hare . 


R’S&zmnto&iik, 

Vail  refers  to  a  typo  of  pear  from  Chino. 

The  pear  Is  populor  and  offordoblodhus  londlng  Its  nemo  to  our  ontorprlso  as  wo  strlvo  to  sorvo  Iho  public 


41  ■«  A. '*-*#*«>  Ml 

A  cullnory  feast  beyond  your  expectations 


ia&mm: 

Suggestion: 


Olshes  served  are  not  based  exactly  on  the  Images 


ROAST DUCK 


&  if  *  *  a  *. .  inuUiJ  « if 
*  ffl  * kil  **?+160«-<h 
ii.  *>£«.•  +  A  *L  *  •  A  it 

«  ■  if  A  «-  4-  •  *e  *  7.  tf.  •  *  ft  7.  .$ 


Gold  medal 


Guiding  principles 


Our  vision  To  be  considered  people's  culinary  kitchen 
Our  mission  Strive  to  develop  culinary  culture 

s<nwfa^:  mMM  |ra&»  m&mt 

Our  bollefWhother  a  success  or  fallure.we  won't  give  up 

Si  in  tt  $  g  : 

Our  principles  To  promote  healthy  culinary  options 

attiMSjTO:  -tmzpMmxm. 

Our  customer  vlewiCatering  to  cuslomor  preferences  toguarantee  satisfaction 

8E/3f 

Our  product  concept  Affordable  Organic  Healthy 

SiinWA^-j??:  j£«ieE  ^^kiSSK 

OurtalonLProfessional  Loyal  Honest 

afflttteR:  iAE  i*  !SK*jSig 

Our  style.Focused  Efficient  Resolute 

#  *1  »  *  M  :  CiSBMtt*  swasn 

Our  standard:Will  do  as  we  promlsed.withoulany  excuses 

Our  policy  Exceptional  talent  ensures  a  world  classentarprise 


£&■**$& 
CM  &&88$/& 


Vl$J-88$fe 

CM  29-S8$F% 


Peking  style  roast  duck 


Duckbonesici 


Duck  sauce 


/■*»$/» 


Julianna  spring  onion 


[  0003  || 

s (““  IB.®-  y  m $« 

Bllnls 

Cucumber 

j  0003  ||® 

/  •**$/»]  (0009  (Bt».  mk.  «a)  2  88  sm 

•QUANXINQUANYI  SERIES' 

mBaa^GOODTASTE-  ■  ■ 


2002  §Ij®  ( =^RM )  (f 
Steamed  Fish  Head  with  Chill 


2003  8t|fcfe$r  (  )  (( 

Steamed  Fish  Head 


Gold  mcphl  “sliccp  boilcp 

Fi^h  in  chili  oil 

2001 

fj  I  0®//.^$,® 


/6sa%m 

CfiSI  /*■“’$/» 


a°"#l!iSW 

Bullfrog 
<*si:  amts 


,  X#  ,  3F.i#IJtR^T3 


‘STfw^pFiiH  hkfiD 

wiTHrflncflK?: 


Wfi.  ».  S,  JWIMoTML  HrfD*®.  An» 


2006 


G&P  28"  $/»(Sal) 


The  spicy  hot  pot  is  famous  foi  being  fragrant.tosty  and  spicy  all 
mixed  In  one  pot. 


£*4:  mskft 
s§*4:  %nw 


2008 


//•*»$/» 
C3U  9-"%m 


fej*a».  a*#*. 


Spicy  hoi  pot 


I | 

I  MyAti  | 


yp*  HI  iffjs  <f~ 

Shrimp  and  Egg  Scramble  ( 2W 


2010 

Poking  stylo  slesmed  tolu  .«,$/(j) 


6'"%m 

Hand  made  noodles  .'?  •  1.9 


Noom.11 


COLD  DISH 


Ci39  <?•**$/# 


Peanut  spinach 


Black  lungus 


Cold  soy  dish  with 


-99$m 

CUSSf 


Szechuan  Pickled  Cabbage 


GMf  3  ■**$!&' 


Chicken  feet  with  picked  chllles 


mwu*  -s»m-  • 
ms'  &&.  s.  am*,  urn 
a.  tofiaa.  «,  a**s 
«Ka±tefflm«OMM.  am*. 
Mm^is-a±e?):«s«.  m 

07>3rtn «*5>, 

«tfs*a«Rfs,  a=o£^<afe«:ffc 
m*.  rawjwnuHf>». 


igglg* 

Jellyfish  with  black  vinegar  (  u©  / 


COLD  DISH 


1010 

stsilil? 

Blueberry  Yam 

CM  s-"$m 


&S:  ig&lUK 
lU3$ 

S88:  ®«ns 

KSU:  t^'St 


BSj£: 

1-  Si*,* 

^sSSS  +  ffJA*.  ***FFS. 

j££JiUR$:&.  &Ui$|f8«?>So 

2.  &aUjf5;g&&W*g1  &ASS* 

3.  /J'S5*®a;#*.  *pae«*« 
«2kSS,  fflA^JKJF/s.  K/S'Jv 

©ja^a* 


CMj-"$m 


1011 

Wild  bamboo  shoots  and  pig  .'~jim, 
oar  mix  In  sauce  i  J3I 

•VICOHtP  Non  mtmbai  p/tcmp  **Htf>  VIPm,mp.ltw,„ 


ramittw 

Dayali  Signature  Cold  dish 


COLD  DISH 


Three  vegetables 


SIJEfflrF  **M5-»*m 

Garlic  marinated  eggplant  (  iPlCT  /f-9S%llfo 


Asplc(r 


CM 


Pig  Feet  Seasoned' 
Soy  Sauce 


COLD  DISH 

)S\§? 


BStSSEfr  **■»  sM $» 


9  $» 


Frag  rant  spiced  duck  wings 


C33  4-ss$m 


Non  ms. 


ang  VIP 


COLD  DISH 

}«3? 


Nonm. 


'fftHtft  VIPn 


HOT  DISH 

mm 


COLD  DISH 

)PsM 


nttSUi.  £*JfcAt**n*JMII*, 

T-0gftfe«f  rj?ra».  A£7ttff%ftttlBR(fHsnts. 

□  SINK.  ntsfcfafc-iS.  fe.  s.  nfc{ft£. 


Fried  peanuts  pickled  In  vinegar 


StTKISfF 


•■««$/» 

CM  s-^$m 


#*mn  4  ■**$/& 
fM  g.9S$tyt 


Boiled  green  soybeans 


vt/2-"SHSt 

CM 


«*■**$/» 

CM  6-™%m 


Sleweed  pigs  knuckles 


CM  j&  wsm 


<3® 


HOT  DISH 


hot  dish 


2036 

Pork  fillet  with  sliced 


ItSlRVt  J2-S9$Hfr 

(CM 


2038 


Tofu  with  crab  i 


(CM  $!& 


«*H  toJ6-"W8t 
CM  J4.99%m 


Hot  and  spicy  crayfish 


CM  j0-w$m 


thu.  Tciaaasa*.  sa 
w**a. muttan*.  BAB 
a.  *n  ■«*»?'  n*». 

4-fiftnTinaua.  aa 

■HElttMKlB»fiAI»a».  ■ 
tlBflttKHBJ).  M1SBBR 
**a.  *B«i»«ABiME*a- 
»*BiwBna*iHa«.  »*» 
<f«.  «aatt«.  a**wn<t 


Barbecued  beef  tenderloin  with 
bamboo  teste _ 


2033 


Stir  fried  Chinese  cabbage 


CM  e-"$m 


Crispy  water  chestnut  and 
lotus  rootsllco  In  stone  pot 


HOT  DISH 


HOT  DISH 


!9t 

C3S> 


If* 


2056 


2051 

*t»#*t 

Stir—  fried  cauliflower  wllh  sliced  pork 

7  "Slfo 
e-"%Nk 


#*B  vt/2-™*lto 


2058 


Sieamed  sliced  perch  with  vegetables 


2052 

(  SF&  )  JE 

Stir—  fried  zucchini  courgette  with  dried 
shrimp  and  clear  sauce 

CT35J 


2053 


Brolsod  oggplant  with 


0381  m 


HOT  DISH 


2063 

*SS*« 

MapoTotu 


■*»$/» 

CM  4**$m 


Wp9$m 

CM  ifo 


scMPa«w 

Poking  stylo  four-bowls 


sms® 


HOT  DISH 

mm 


HOT  DISH 

mm 


C3&  7.99%! ft 


2069 


#*«»//•"$/» 
£3®  9.ss$i<ft 


2060 


!*£ 


QU  7  •■»»$/» 


Spring  onion  fried  kidney 


2080 


fi'S/MF  ***«9M*i» 

Dried  shrlm  with  Rradlsh  s  tr|£<&9  £•«»$/» 


Pork  with  pickled  vegetables 


s(*a  «//•*»*» 

(39 


Stirfrlend  Intestines 


-rfflfcBtft 


HOT  DISH 

ffrM 


hot  dish 

Wl 


2085 

•xmmt 

Stir  fried  kidney 


CdSB)  7  -wm 


2086 


Braised  tofu  with  vegetables  CM  s-Msm 


CM  jos9v» 


Peking  Style  Lamb 


Fish  with  Sour  cabbage 


7-*9%Wt 

Sauteed  Illy  bulbs  and  CM  £.!>S$m 


2091 

Stir-fried  diced  pork  1 
pickled  vegetables 


*ss#7-**»» 

.» CM  ej*tm 


•  IPftHtt 


hot  dish 

mt 


2092 

Stir- fried  river  shrimp 
with  green  chilli 


«*R  »✓✓■**$/» 

CM  3-wmt 


2096 

SiMTt 

Diced  Chicken  with  peanuts, 
spices  and  peppers 


eaa  8-9S$!Wt 


2095 

JxittTt  **»«#*»$/# 

Diced  Eggplant  CM 


•»«*Htft  Nonm. 


HOT  DISH 

mm 


2100 

fitful  3^=  (m» 

Blanched  broccoli 


**■«£•*»*» 
ft '3S>  7»»$/» 


Si-SfSW 


f3S>  £•*»*/» 


na«#.  -e?issifi^K.  fe 
&.  s  «- 

IBWtt  .  SABJt?)  -*S 
★a-  .  «•»««€  ■  “jyi a 
tswss-  . 


Dong  Po  Pigs  knuckles 


***»/0"*i» 

Chill  fried  beef  (1281  8-s9%!Vrt  Chill  fried  lamb  (TiiJJ  8-as$/ft 


HOT  DISH 


Stir— fried  Chinese  yam  wlih^^AjlJ 
black  fungus 


2106 

Calamany  with  flour  pasto  ^33  JO-99 $/^ 


•wfirHW 


STEAMED  VEGETABLES 

aife-t 


HOT  DISH 

mm 


lot  dish 

ategory 

ei^nti 


<#**&>  “tt*.  /hS.  IL.  *g.  #»"  . 

TTBtE  <a£«R;Sc&>  H.  a.  ®"  .  ftffifiRlfiDW 

»£»»  “*&.  *2i.  B.  /J»H.  , 

aflgpte&*nta|  awai  >  rHBa«a«33tt.  aatriw.  i&m-mzz, 

s^aa/nH.  «□* 


2108 

(»») 

Pea  shoots  In  vegetable  soup 


9-99%Mt 

C~m  &-"$m 


s4-"$m 


Boiled  (Ish  with  scallion  and 
chilli  pepper 


'!'»*»  as 

Sticky  rice  meatballs 


j2-99^ 

cm  jo-"®® 


•  «#HW 


3001 

S M.  SSH-SE 

Fresh  scallop 


Steamed  porch  In  Ginger  and 


3002 

e«.  mtk.  &nm 

Live  water  shrimp. steamed  In  water  or  garlic 
orsalt  and  peppered 


DELICIOUS  SEAFOOD 

tt&kngf&m.  aw.ui7.w-. 


3003 


Lobster 


PASTA  CLASSIC 


5003 

Yellow  com  tortilla 


5001 

$2.  00/^pcs 

Gold  Dayall  Pear  V“BJ  $1 .  SO/'t'pCS 

s?>:  i«sae«FaH®BicW. 

«»  (  )  KXrtMM*. 

s»?flkA«A*4¥npra*«9. 


5005 

tfs*# 

Sesame  roll  with  taro  filling 


C20  ,?.*»$/*> 


'#*B# 


'«B«I  VIF 


PASTA  CLASSIC 

mm&s 


Miss  sister  sun  fried  rice  i  *39  s-*nm 


****e-*v» 

Stir  friend  with  soya  sauce  ^ 


5022  !V 

^cy  and  sour  vermicelli  (~$J  £.SS$/^ 


.»»*««>  Honn..mD«P<lc^ 


«*Htftv.P«.. 


PASTA  CLASSIC 


5023 

Porkdumplings 

CM  4-»9%m 


5025 

Dumplings  with  chive  and 
egg  scramble 


CM  4-99%m 


5026  5028 

•£«  u*u<iis-**m  *««»•*•»*/» 

Soup  with  Hour  dumplings  ClUjl  Pan  tried  scnlllon  cakes  $/#)• 


^  ttftHtrt  K», 


VIPr 


SOUP 


mmm 


CM  S«s$iv> 


#jg±*S 


CM  e-ansm 


Honr 


VIP®* 


!S83« 


til  4* 

1=  ?'] 

8001  MJj 

Blackiablo 

$  95/®(bottle) 

8002 

Chivas 

$  95/®(bottie) 

8003  H  fi.  ~  IS 

HongXingErGuoTou 

$  75/®<bottle) 

8005  grin 

Red  wine 

$  3Q/H(bottle) 

8006  Wit 

Buderweiser 

$  3. 95/® (bottle) 

\ 

8008 

Goolsligbt 

$  3. 9 5/® (bottle) 

*tk  &  H 

Beverages 


8009  gg 

Sprite 

$1  .50/®  {  Can  j 

8010  hJ^ 

Coke 

$1  .50/'®  (  Can  ) 

son  Cpius 

$1  .50/®  {  Can  S 

if 

Nestea 

$1  .50/™  {  Can  ) 

8oi3  Ginger  Aie 

$1  .50/®  (  Can  ) 

8015 

Soy  bean  juice 

$  1  .00/ff  (  Cup  ) 

8016  4^ 

Green  tea 

$1  .99/®  (  Can  ) 

$2.50/®  (  can  ) 

Jiaduobao  Herbal  tea 


EMPEROR’  S  WOK 

LUNCHEON  MENU 

MONDAY  TO  SATURDAY:  11:30  AM  -  3:30  PM 
SATURDAY:  12:00  PM  -  3:30  PM 
SERVED  WITH 

CHOICE  OF  SOUP.-  WONTON,  EGG  DROP  OR  HOT&  SOUR 
ROAST  PORK  FRIED  RICE, 

TEL:  544-4666 


n  &  lit 

A  ft  *(t 

4,  ft  Vf. 

&  i(t  t 
ft  $ 

ft  $  fit 

ft  &  ft. 

ft  ft 

ft  ft  V I 

ft  «i  ft 

ft  ft 

$.  ft  ft 

an  itj  ft 

pj]  it]  ft 

ft  i*  ft 

ft  UL  Hi 

m  ft  hl 

&  ft  Hi 


Sweet  and  Sour  Chicken  . 

★  Chicken  with  Garlic  Sauce  . 

Chicken  with  Cashews  or  Walnuts . 

Moo  Goo  Gai  Pan  . 

★  Chicken  with  Peanuts 

Chicken  with  Broccoli  . 

★  General  Tso' s  Chicken  . 

Sesame  Chicken  . 

House  Special  Chicken . 

"(S  Eggplant  Chicken 

Beef  with  Broccoli  . 

Pepper  Steak  . 

★  Beef  Szechuan  Style  . 

★  Beef  in  Garlic  Sauce 

★  Beef  with  Hunan  Style 

★  Lamb  with  Hunan  Style 

★  House  Special  Lamb 

★  Baby  Shrimp  Szechuan  Style 
Baby  Shrimp  wth  Cashews  ..... 

★  Baby  Shrimp  with  Garlic  Sauce 
Chicken  and  Shrimp  in  Brown  Sauce 

Baby  Shrimp  with  String  Beans  in  Brown  Sauce  .  . 
Baby  Shrimp  with  Broccoli 

Lake  Tung-Ting  Shrimp . 

Shrimp  ivith  Lobster  Sauce . 

Roast  Pork  with  Chinese  Vegetables 
&  Double  Sauteed  Pork  . 

★  Pork  ivith  Garlic  Sauce 

Pork  with  Zucchini  in  Black  Bean  Sauce 
Moo  Shu  Pork 
Sweet  and  Sour  Pork 
Sauteed  Broccoli  and  String  Bean 

★  Sauteed  String  Bean  . 

Vegetable  Delight . 

Lo  Mein  (Choice  of  Pork.  Chicken,  Shrimp  or  Beef)  . 
Chow  Mein  (Choice  of  Pork.  Chicken,  Shrimp  or  Beef) 


★  HOT  AND  SPCIY 


NOW  DELIVERING!! 

NOODLES  .GARCIA  S...BLUE  NOTE  CAFE  .  YEN  CHING.  RED  ROBIN.. 
Along  with  Plush  Pippin  Pies  &  Flowers  by  Cindi  s 

NOW,  you  finally  have  a  choice!  Enjoy  Boise's  finest  restaurants  without  leaving  home... 

Just  By  Calling 


336-4545 


Dinner  Delivery  Hours:  4:30  10:00  pm  Dally  Delivery  Time:  45*0  Min 
Minimum  Order:  $10.00  per  reslaurani  Delivery  Charge:  S3.00  per  restaurant 
Cash,  checks  with  check  guarantee  card.  Visa  &  MasterCard  accepted. 

Limited  delivery  area,  expanding  monthly. 

Prices  subject  to  change  without  notice. 

GRATUITIES  to  your  driver  are  greatly  appreciated  and  rr 
ed  In  your  check 
Gilt  Certificates  Available 

A  yJineot 


:y  beinclud- 


NOODLES 


APPET/ZERS^d  MUSHRoOMS  —  spinach,  herbs,  cream  cheese  &  onion  S3. 75 

*  2  -  CHICKEN  BITS  -  with  honey  mustard  sauce  Sd.Vb 

*  3  -  MOZZARELLA  MARINARA  deep  fried  with  mannara  sauce  »  ” 

DINNERS  -  Dinners  Include  salad  with  house  dressing  and  fresh  baked  garhe  bread  Posto  f,es fl  ^  » 

*  6  -  BAKFD  RIGATONI  -  fresh  hoi' jw  pj=M  <  overed  with  meat  sauce  and  cheese,  men  baked 

*  7  -  SPAGHETTI  WITH  MEATBAU5 

«  8  —  BAKED  LASAGNE  —  fresh  pasta,  ricolta.  Italian  sausage,  rr 
,  9  -  FETTUCCINE  IN  CREAM  SAUCE  ,  •  J  ,  ,  ' 

*  10  -  TORTELUNI  ALFREDO  -  meat  fi  led  pasta  smothered  in  a  fresh  parmesan  c. 

#11  -  MANICOTTI  -  hollow  pasta  tilled  with  ncotta  and  basil  topped  with  inannara  and  ch.N-.sc 
,12  _  FETTUCCINE  GHIOTTE  -  spicy  Italian  sausage,  garden  veggies  with  egg  noodles  m  a  crea 

*  1  3  PASTA  PR1MAVERA  -  garden  fresti  veggies  tossed  with  egg  noodles  m  a  creamy  pe*t° jauce 
#14  _  SHRIMP  FETTUCCINE  bay  shnmp.  garden  vegetables,  pesto  cream  sauce  w-.th  egg  noodle 

«...  Si!  SSSSi  &  ***>  -*  «.  *  XSi. 

FAMILY  DINNERS  —  For  Your  Convenience  -  2  person  minimum  $9 .2 

-  Includes  Baked  Lasagne,  Fettucctne  Pnmavera,  Pizza.  Salad  &  Garlic  bread  Med  Urge 

PIZZAS  —  Piztas  are  mode  with  the  freshest  Ingredients.  J2-  14- 


SALADS 

*  4  -  HOUSE  SALAD  . 

#  5  -  SHRIMP  SALAD 


Si  mounds  ol  cheese 


a  cream  sauce  . 


S7.25 

$7.95 

$7.95 

$8.25 

$8.50 

$8.95 

$8.95 

$8.95 

$9.50 

$9.50 

$9.50 


6.75 

7.50 

7.50 

7.50 


#17  -  PEPPERONI 
#18  -  HAM  &  PINEAPPLE 
-19  -  MUSHROOM,  GREEN  PEPPER  &  ONION 
#20  -  MUSHROOM.  SAUSAGE  &  PEPPERONI 

#21  -  ITALIAN  -  roasted  pepper,  garlic  &  sausage  o'2S 

#22  -  COMBINATION  -  with  sausage,  pepperoni.  onion,  mushroom,  green  pepper,  sliced  nam  80Q 

#23  -  BASQUE  -  Chorizo,  green  chiles  and  fresh  garlic  80q 

#24  —  PRIMAVERA  —  7  fresh  vegetables 
EXTRAS  cm  Aaetoyk*.  Btek  Ow.  P,n.aPPl,.  Tomato,  Capm,.  Gallic  Add  STS.  SI  00.  81.25  P1""' 


8.75 

9.75 
9.50 
9.50 

10.75 

10.50 

10.00 

10.00 


16' 

10.25 

11.50 

10.75 

10.75 

12.00 

12.00 

12.00 

12.00 


RED  ROBIN 

.  ,  _  BAMBOO  STEAMER  -  ria.onal  L,  ngafcfa  aolriolleall,  ,>nl  in  a  Chic*  Mot  Sn™i  wtlh  «'60 

#  2  -  LOUISANA  WINGS  -  Cusp  chicken  drumettes  seasoned  with  cajun  spices  and  basted  with  a  rich  cayenne  pepper  . $5.95 

celery  slicks,  carrots  and  ranch  dressing  $3.95 

:  l  Z Six  M  Mad  X2 .OBPad  Si!  Won  and  cWd,  ^  Si*  -  *»  ™  SS.2S 

5°"-SNO™eS|<  CLAM  CHOWDER  -  A  rid,  baee.  Ao»  eookri  — ^.O'^nrinTKS^  ”',S 

#  6  -  SIRLOIN  BLACK  BEAN  CHIU  -  Sirloin  steak  simmered  In  a  southwestern  chill  sauce,  black  eyed  peas,  cm  $5.50 

with  Cheddar  cheese,  whole  green  onions,  fresh  picode  gallo.  and  tortilla  chips 

T f}‘ wSffi«mSl«a  -  Basted  In  BBQ  Wped  A  riled  oridda,  eri.se,  lel.nee,  tomato.  Plekle,  and  mayo  Ch.eto.  >5.75 

....  Criri.  Rnariw  Peypqn,  Well  add  ,ri  tah  tomato.  p.ekfa and mg4.40 

.  1  q  ram  MONSTER  BURGER  -  Double  meat,  double  American  cheese,  lettuce,  tomato,  pickles,  onions  and  mayo  between  c 
#1 4  -  TEMPURA ^BH  BURGER  -  Write  lish  f-esh  fried  In  a  light  tempura  batter.  Topped  with  lettuce,  tomatoes,  pickles  and  t 
on  a  whole  wheal  bun 

fff^RlfioiSWCOBii' smoked  eldeken.  boeem.  riid  Joded  »  mosh.ooms,  awmado.  black  *». «— — >  «*•  ,5  25 

•  16  -  BBQ  CHOIFJO  SALAD  -  A  plemp.  Joloo.  dm.b.oded  elietoi  b.rnl  snmlhmri'  wtlh  BBC^a-tUld °  >6 .75 

*  _  s&ssnc rams  esaa.  _  -  s6,95 

.19  -  BLTACRSfcSS!;  aSl’S.S  »-b  |key  \Si£  bacoo,  aeoeado.  mayo.  Woe.  and  lomaloes  Smyed  odd,  a  E.sb  ^ 

■70-fiS  spud  -  Jj.#  r  ^ SrjSSiS  B  S  9  ES-IK-"— -  sit 

*21  -  TACO  SPUD  -  Two  ol  Idaho's  best,  topped  with  seasoned  taco  meat,  metteo  cneese,  maigaiu.*, 

#22£- SHAN^t^fc^CKS/^KEWERS  -  Three  plump  skewers  marinated  in  teriyakl.  charbrotled  and  basted  with  Shanghai  sauce  Served  with  9$ 
*23  -  TOrS^OINST^K-V^ulDA  choice  top  sirloin  steak  lightly  seasoned  and  charbroiled  to  your  Udng.  Sctved  with  a  bake*  potato  ^ 


$6.25 

$4.95 

$6.25 


$4.95 
seed  bun  $5.75 
Served 

$5.10 


MRKSHAKES  ORMALTS  -  Choodale.  Snawbxmy.  Pin.aP|,l,,  Peach  o,  Raspb^y  -  mad,  osih  ,.al  In.., 


All  orders  must  be  received  by  4:00  p.m.  for 
FESTIVITY  CENTERPIECE  —  Table  arrangement  with  bright,  vibrant 
[lowers  (specify  colors  or  shape  if  important). 

$25.00  $27.50  $30.00 

COUNTRY  ELEGANCE  -  French  Country  Bouquet  in  a  basket.  Color- 


FLOWERS  BY  CINDES 


day  delivery.  Advance  order  recommended. 

TWILIGHT  AMOUR  —  Roses,  Roses.  Roses  —  for  those  romantic, 
candlelight  moments  All  you  provide  Is  the  whispers,  our  mses  say  the  rest. 

Bud  Vases  $10.95  $11.95  $12.95 

Half  Dozen  $24.50 

Dozen  $36.50  _  _  . , 

CELEBRATION  —  Idaho  wine,  fnilt  and  flowers.  Say  Congratulations,  Hap- 


GARCIA’S 

APPETIZERS  _  .  „im, 

:  5  =  *>•  *~4  ^  -h  fT 

,  3  -  GUACAMOLEDIP  -  DUidous  guacamoln  mode  math  Calllornia  avocados  and  aemed  wilh  chlpa  m't^'f'^chidaen 

f^-^CKEN  AVOCADO  SALAD  -  «.95  .  9  -  SEAFOOD  SALAD 

DINNERS  —  All  dinners  are  served  with  rice  and  beans.  , _  _  , 

»1 0  —  RFFF  CHIM1CHANGA  —  A  deep  fried  ground  beef  chimi  covered  with  green  sauce  and  sour  cream 

,  1 Q  _  rfff  ENCHILADA  DUO  —  Two  beef  enchiladas  covered  with  green  sauce  and  sour  cream 

:\t  =  sss  ss  rssKS"-^ 

.,6  -  chJcken  and  d«p  «ATwd  w»h  *«™*.  ^  ^ 

-20  -  SEAKLOD  WNDTO  1"  ' S^ad.  pjJfc »*  <«  -b  «ab.  *aE»d  and  abnmp.  C«md -  »  P"^ 

cream  cheese  and  melted  cheddar  cheese  . 

!!Sc«?iS'?i.OO  SALSA  $.50  SOUB  CREAM  8.75  CHIPS  V50  


S4.95 

$5.25 

$3.75 

$4.00 


$4.95 

$5.75 

$5.75 

$5.75 

$6.50 

$6.50 


APPETIZERS 

»  1  -  POT  STICKERS  16) 

*  3  -  PORK  &  SEEDS 

*  5  -  BARBECUED  SPARERIBS 
NOODLES  iSa/t  or  Hard) 

,  6  -  CHICKEN  CHOW  MEIN 

*  8-B.BQ  PORK  CHOW  MEIN 
FRIED  RICE 

*10  —  CHICKEN  FRIED  RICE 
*12  —  VEGETABLE  FRIED  RICE 

yf4G  -TMUSHRSOOM ,  BAMBOO  SHOOTS  8t  SNOW  PEAS 

*16  -  DRY  COOKED  STRING  BEANS 

SOUPS 

*17  -  SIZZLING  RICE  SOUP 

FOWLS 


YEN  CHING 


*  2  -  EGG  ROLLS  (2) 

*  4  -  FRIED  SHRIMP  (4) 

»  7  -  YEN  CHING  CHOW  MEIN 

*  9  -  BEEF  CHOW  MEIN. 

*11  -  B.B  Q.  PORK  FRIED  RICE 
*13  -  YEN  CHING  FRIED  RICE 

*15  -  VEGETABLE  DELUX 
*18  -  ‘HOT  AND  SOUR  SOUP 


■  T"“fc’  d"d  cM“  «w tMI  "st  sfflisjffiS^wcSor 

■*mE™m™J5fcHICKEN  SI  50  .23 -SWEET  AND  SOUB  CHICKEN 


*22  -  -THE  GENERAL b  LHIUStiN  __  . 

*24  -  SNOW  WHITE  CHICKEN  (same  as  Moo  Goo  Gal  Pan) 

•25-  MOO  SHU  PORK  -  Shredded  pork,  bamboo  shoots,  bean  sprouts  wrapped  with  omelette,  served  with  soy  bean  s. 
*26  -  SWEET  AND  SOUR  PORK 

-  jJflKK&M  '“d" tal  “■“”d &  ’’’To  sr  >*SSr!StBinK! 

»•>«  _  RFFF  WITH  BROCCOLI  *  #3I  _  ORANGE  FLAVORED  BEEF 


$1.95 

$3.95 

$4.50 


*28  -  BEEF  WITH  BROCCOLI 
*30  -  SZECHWAN  BEEF 

SEAFOOD 

*32  -  -KUNG  PAO  SHRIMP 
*34  -  ’MANDARIN  SPICY  SHRIMP 

*36  -  SIZZLING  HAPPY  FAMILY  -  Assorted  fresh  seafood, 


$5.95 
$6.95 
$5.95 
$5.95 

:e  and  thin  mandarin  pancakes  $6.95 
$5.95 

$7.25 
$6.95 
$8.95 


$7.95 

$7.95 

$10.95 


$7  95  *33  -  SHRIMP  WITH  VEGETABLES 

s7  95  ,35  _  SWEET  AND  SOUR  SHRIMP 

leaf  and  vegetables,  served  with  hot  sizzling  sauce 

’  Spicy  and  Hot 


tM  t  ®ft4xit 

The  First  International  Symposium  on  Chinese  Dietetic  Culture 

_ aaggneag  -— 

The  Red  Mansion  Banquet  Menu 


8-  swim 

Black  dragon  playing  with  a  ball 

9. 

Chicken  slivers  with  crown  daisy  chrysanthe¬ 
mum 


Hors  d 'oeuvres 

1.  ###£:  'ktOf’&l. 

Assorted  delicacies •  Fairy  Jade  surrounded  by 
Beauties 

(34 ft .A 

(pickled  carmine  goose  breast,  duck  tongues  in 
wine  sauce,  seasoned  roast  pork,  duck  feet  with 
mustard,  fish  in  five  spices,  jellyfish  in  the  shape 
of  Buddha 's  hand ,  sauti  and  sauce  cooked  cucum¬ 
ber  pee! ,  turnip  rolls ,  braised  bamboo  shoots  with 
Chinese  mushroom) 

2. 

Assorted  honey  preserved  fruits 

Main  dishes 

1. 

Celery  sprout  in  snow 

2.  ** 

Fragrant  eggplant  with  assorted  nuts 

3.  *4il* 

Bamboo  shoots  with  chicken  marrow 

&  iotet 

Stewed  and  seasoned  camel  pad 

5.  ***^4 

Pearl  in  the  bosom  of  an  aged  clam 

6. 

Doer  tandon  with  abalone,  scallop  and  winter 
bamboo  shoot 
7. 

Birthday  celebration  of  beau  Yihong 


^>0  Light  refreshment 

1. 

Snow  white  dumplings  stuffed  with  crab  meat 

2.  .!•#•*- 

Little  Dragon  Boat  Festival  dumplings 

3. 

Date  paste  and  Chinese  yam  pudding 

4.  A-fcjfcrt.ft,-?' 

Steamed  stuffed  bun  with  soya  milk  skim  wrap¬ 
ping 

}$}  Soup 

1.  fJi/ttFJLtfj 

Chicken  skin  and  shrimp  ball  soup 

Food 

1.  sai5«5*.i4 

Carmine  rice 

2. 

Purple  rice  gruel 


*  4- 


Tea 

1. 

Longjlng  (Dragon  Well)  tea  made  of  mineral 
water 

j§  Wine 

1.  'tit*  #  is 

Imperial  wine  In  the  Qing  Dynasty 

Soft  drink 

1.  «&*(#&$/*) 

Sweet— sour  plum  juice 

Fruits 

1. 

Water  melon 

2. 

Honey  peach 

tor*  *-*•**.* 

With  the  accompaniment  of  classical  Chinese  music 


*  ff 


v*2- 


©4  KHl 

©  4  4  ft 
©  I j  it  4 
©  -h- 

©  4  4  ^  44 


&  4  ti  |_ 

e>4  4-li 

©  4  T41  'S  4 
©  %  4  it  4L 
©  4,  4  I?  3g 
(4)  4  4-  tv  41 
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SI9«1 
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4 

IS 


es&ffl  _ $450 


(I  fi  i  It  »  '!> 


ft 


*  S  s  ® 


tt  „  «  fr  „  1 


p  *  ji  ta  «  h 

s  js  »  n  s  tg 

Bfl«  $198 


M  i 


Itot  i  i 
Mi  |  a  s  s 
m  &  I  s  #  « 

«  ipSi 
g  H  I  i  I 
AMfU  $620 


fi^ioeanni  6  (Qm  Wike  Sfd3/> 

Wfwrida^,  (ffefolemher  @3,  £006 


fdom6inaiions  of: 
fJfam6o  Shninf  dq  fonsfie  arid 
*  ^ffjzoioli 


Sdfcbonted greenA,  red  onioni,  (emaioei  redfieffieri 
(ffn/zree 


*3peal  (ffadlirndooGai  Stfda*  f$iooanni  A 
ioaloffdnl  of  deal  ttfftcdwidb proAciatte  2fd/iina  cheek:, 

while  wine  Aauoe  ^)fredc  6a/pe 

oft 


^bfeih,  roiemanu, 
kffdel  ofS/dahihul 

e,  a/rlicheheA  Awn- dried lomaloeA 

*dfhi/deTb  fffi/a  ff^em/tn/Me 


fMariala  wine.  mitiJvroornA  and /xfflerA 
(ffieiAerl 

Sfh&memade  Vfonl&di  SMa&oao^one 


Special  Menu  from  the  chef 
Menu  Speciale  compose  par  le  chef 

For  2  pers.  /  A  partir  de  2  pers 

Soup  /Potage 

4  different  principal  dishes 
4  plats  resistants  different 

Dessert 

Coffee  or  tea/  Cafe  ou  the 
Price/Prix  :  p.p.  Euro  33,- 


Rice  table  “  Gouden  Rivier  “ 
Table  du  Riz  “  gouden  Rivier  “ 

For  2  pers./  A  partir  de  2  pers. 

Sweh  Kauw  soup/ Potage  Sweh  Kauw 

Minni  egg-rolls  &  crablegs 
Minni  loempia  &  Pinces  de  crabe  farcie 


Beef  with  ginger-sauce  /  Boeuf  avec  sauce  Gingembres 
Sweet  and  sour  pore  /  Viande  de  Pore  a  la  King  To 
Prawns  with  curry-sauce  /  Scampi’s  a  la  sauce  curry 

Coffee  or  tea  /  Cafe  ou  The 

From4  pers.  Extra  Squid  with  peppers  and  salt 
A  partir  4  pers.  Extra  Calamares  avec  poivre. 

Vanaf  6  pers.  Extra  Steamed  oyster  with  black-beanssauce 
A  partir  6  pers.  Extra  Huitres  a  la  vapeur  sauce  Tauzi 

Price  /  Prix  p.p.  Euro  30.75 


Cantonese  rice-table  /  Table  de  Riz  Cantonaise 

For  2  person.  /  a  partir  2  pers. 

Wan  Tan  Thong  /  Potage  Wan  Tan 


Chinese  spring-rolls  /  Croquette  Chinois 
Steamed  ravioli  with  meat  /  Raviolis  aux  viande  a  la  vapeur 
Steamed  meat  patty  /  Viande  du  pore  a  la  vapeur 

Iron  plate  beef  with  oyster  sauce  /  Ti  Pan  viande  de  boeuf  la  sauce  d  ‘Huitres 
Special  big  gamba’s  with  spicy  sauce  /  Spec.  Grand  Gamba’s  a  la  sauce  piquante 
Froglegs  with  Garlic  /  grenouilles  a  la  sauce  Tail 

Dessert  /  Dessert 


Coffee  or  tea  /  Cafe  ou  The 
Per  Person  Euro  31.75 
From.  4  person.  Extra  Roasted  duck 
A  partir  4  pers.  Extra  Roti  Canard  de  Pekin 
From.  6  person.  Extra  Lamb-cutlet  with  black  peppers 
A  partir  6  pers.  Extra  Agneau  avec  poivre  noir 


Sea  Foods  Menu  /  Menu  Fruits  de  Mer 

For  2  person.  /  a  partir  2  pers. 

Sweh  Kauw  soup  /  Potage  Sweh  Kauw 


Steamed  oyster  /  Huitres  a  la  vapeur 
Fried  crablegs  /  Pince  de  Crabe  farcie  friti 

Lobster  with  ginger-sauce/  Homard  avec  sauce  Gingembres 


Sea-food  marmite  /  Marmite  avec  Fruits  de  Mer 
Nile  perche  with  sweet  and  sour  sauce  /  Perche  du  nile  aux  sauce  aigre-doux 


Dessert  /  Dessert 

Coffee  or  tea  /  Cafe  ou  The 
Per  Person  Euro  42.75 
From  4  pers.  Extra  Ray  on  Malaysian  style 
A  partir  4  pers.  Extra  Raie  a  la  Malaysienne 
From  6  pers.  Extra  Steamed  St.  James  shells  (  Scallops  ) 
A  partir  6  pers.  Extra  Coquilles  a  la  vapeur 


Chinese  rice  table  /  Table  de  Riz  Chinoise 

For  2  persons  /a  partir  de  2  pers. 

Tomato  soup  /  Potage  Tomate 

Special  Cantonese  spring-rolls  /  Crocquettes  Cantones 
Chinese  pancake  with  fried  meat  /  Crepes  Chinois  avec  viande  friti 


Beef  with  pine-apple  /  Boeuf  avec  Ananas 
Roasted  pore  meat  with  spicy  sauce  /  Viande  du  pore  a  la  sauce  piquante 
Cantonese  vegetables  with  prawns/  Legumes  a  la  Cantones  avec  scampi’s 


Coffee  or  tea  /  Cafe  ou  The 

Per  Person  Euro  21.- 
From  4  person.  Extra  Chicken  with  Curry  sauce 
A  partir  4  pers.  Supplement  poulet  a  la  sauce  Curry 
From  6  person.  Extra  Peking  duck 
A  partir  6  pers.  Supplement  Canard  Pekin 


Indonesian  rice-table  /  Table  de  Riz  Indonesian 

From  2  persons,  /a  partir  2  pers. 

Spicy  sour  soup  /  Potage  Tong  Yum 


Iron  plate  sates  /  Plaque  de  fer  avec  brochettes 


Prawns  with  indonesian  sauce  /  Crevettes  a  la  sauce  Indonesiene 
Beef  with  spicy  sauce  /  Boeuf  a  la  sauce  piquante 
Beef  with  cuny-sauce  /  Boeuf  a  la  sauce  curry 
Chicken  curry  /  Poulet  a  la  sauce  curry 
Spicy  sour  vegetables  /  Legumes  Indonesienes 
Sweet  and  sour  vegetables  /  Legumes  aux  aigre-doux 
Fried  bananas  /  Bananes  friti 


Coffee  or  tea  /  Cafe  ou  The 
per  person  Euro  25.50 

From  4  pers.  extra  Rendang  lamb  cutlet  /  a  partir  4  pers.  extra  Agneau  a  la  Rendang 
From  6  pers.  extra  Squid  with  Curry  /  a  partir  6  pers.  Extra  Calamares  aux  Curry 


Hoi  Sien  /  Zeevruchten  /  Fruits  de  Mer 


Euro 


65  Tauzi  Yauw  Yeu  . . . .  12.75 

Squid  with  black- bean  sauce  /  Calamares  avec  sauce  Haricots  noir 

66  Keuug  Tjorag  Yiae  .  13.75 

Fried  Nile  perch  with  gingersauce  /  Perche  du  nile  avec  sauce  Gingembre 

67  Lat  Tjap  Yue . . . .  13.75 

Nile  perche  with  spicy  sauce  /  Perche  du  nile  au  sauce  piquante 

68  Thiem  Suua  Yue  .  13.75 

Nile  perche  with  sweet  and  sour  sauce  /  Perche  du  nile  a  la  sauce  aigre-doux 

69  Asam  P©  Yue  .  13.75 

Fried  Ray  with  Malaysian  spicy-  sour  sauce  /  Raie  a  la  sauce  Malaysienne 
piquant-aigre 

Indonesian  dishes  /  Repas  Indonesien  


70  Ka  Lie  Kai  .  10.25 

Chicken  cubes  with  curry-sauce  /  Cubes  de  Poulet  a  la  sauce  Curry 

71  Ka  Lie  Yauw  Yeu .  12.75 

Squid  with  curiy-sauce  /  Calamares  a  la  sauce  Cuny 

72  Ka  Lie  Ngau  .  12.75 

Beef  with  curry-sauce  /  Boeuf  a  la  sauce  Curry 

73  Ka  Lie  Yeung  Yuk  .  18.75 

Lamb  with  curry-sauce  /  Agneau  a  la  sauce  Curry 

74  Ka  Lie  Ha  . . .  18.25 

Prawns  with  curiy-sauce  /Scampi’s  a  la  sauce  Curry 

75  Ka  Lie  P©  Yue  .  13.75 

Ray  with  curiy-sauce  /  Raie  a  la  sauce  Curry 

76  Kai  Sateh  (  4  pc.  ) .  5.25 

4  sates  of  chicken  /  4  pc.  Brochettes  au  Poulet 

77  Mgau  Sateh  (  4  pc.  ) .  6.75 

4  sates  of  beef  /  4  pc.  Brochettes  au  Boeuf 

78  Ha  Sateh  (  4  pc. ) .  9.25 

4  sates  of  prawns  /  4  pc.  Brochettes  au  Crevettes 


Hoi  Sien  /  Zeevruchten  /  Fruits  de  Mer 

Euro 

51  Keung  Tjong  Long  Ha .  33.75 

Lobster  with  gingersauce  /  Homard  avec  sauce  Gingembre 

52  Kam  Heung  Long  Ha .  34.75 

Lobster  with  Spec.  Chinese  Sauce  /  Homard  avec  la  sauce  Chinois 

53  Sing  la  Long  Ha .  35.75 

Lobster  with  Sing  Ma  sauce  /  Homard  avec  sauce  Sing  Ma 

54  Hoi  Sien  P©  . . . . .  18.75 

Sea-food  Maison  /  Fruits  de  Mer  Maison 

55  Ha  Lok  . .  18.75 

Prawns  with  special  spicy  sauce  /Gamba’s  avec  sauce  piquante  special 

56  Lat  Tjap  Ha . . . .  16.75 

Prawns  with  spicy  sauce  /  Scampi’s  avec  sauce  piquante 

57  Hak  Tjieuw  Ha . .  16.75 

Prawns  with  black-pepper  sauce  /  Scampi’s  avec  sauce  poivre  noir 

58  Sunn  Yong  Ha .  16.75 

Prawns  with  garlic  /  Scampi’s  avec  l’ail 

59  Tak  Tai  Ha  (  3  pieces  ) .  15.25 

3  big  Gamba’s  with  sauce  at  choice  /  3  pc.  Gamba’s  geant  avec  sauce  au  choix 

60**Tjing  Tai  Chi  (  5  pieces  ) .  20.50 

5  steamed  St.  James  shells  with  sauce  at  choice 
5  pc.Coquilles  St-Jacques  a  la  vapeur  avec  sauce  au  choix 

61**Tjing  Sang  H©  (  8  pieces  )  .  15.00 

8  steamed  oysters  with  sauce  at  choice 
8  pc.  Huitres  a  la  vapeur  avec  sauce  au  choix 

62  Kong  P©  Yauw  Yeu .  12.75 

Squid  with  Kong  Po  sauce  /  Calamares  au  sauce  kong  po 

63  Tjieuw  Yim  Yauw  Yeu .  12.75 

Fried  Squid  with  peppers  and  salt.  /  Calamares  avec  poivre 

64  Lat  Tjap  Yauw  Yeu .  12.75 

Squid  with  spicy  sauce  /  Calamares  au  sauce  piquante 


Poultry  and  meatdlshes  / 

_ Vollailes  et  Viandes _ 

Euro 

39  TMen  Kai  .  13.25 

Froglegs  with  sauce  at  choice  /  Cuisses  de  Grenouilles  sauce  au  choLx 

40  Hak  Tjieuw  Ngau  . . . .......... .  12.75 

Beef  with  black-pepersauce  /  Boeuf  a  la  sauce  poivre  noirs 

41  Tom  Yam  Mgau .  12.75 

Beef  with  spicy  sauce  from  Thailand  /  Boeuf  a  la  sauce  piquante  Thailandaise 

42  P©  Loo  Ab  .  15.75 

Fried  duck  with  pineapple  /  Canard  avec  1  ‘Ananas 

43  Sieuw  Ab  . 19.75 

Special  roasted  Peking  duck  /Speciale  Roti  Canard  de  Pekin 

44  Po  Yuk . 11.50 

Roasted  pore  with  spicy-sauce  /  Babi  Pangang 

45  King  To  Yuk  . 12.00 

Pore  with  sweet  and  sour  sauce  /  Viande  de  Pore  a  la  sauce  aigre-doux 

45  Hak  Tjieuw  Yeung  Tjai  Kwat  .  18.75 

Lambcutlet  with  black  peppers.  /  Cote  d’Agneau  ou  poivre  noir 

Sale  Tjaan  /  European  dishes  /  Plats  Europeans 

47  Efgau  Paa  .  15.75 

Beef  steak  /  steak 

48  Yeung  Paa  .  18.75 

lamb  cutlet  /  Cotelettes  d’agneau 

Thoong  Tjaan  /  Childernmenu  /  Menu  Enfant 

49  Thoong  Sateh  .  6.25 

Childrenmenu  with  sate,  apple-compote  and  chips 

Menu  d'enfant  avec  brochette,  compote  de  pommes  et  frites 

50  Thoong  Tjmng  . 6.25 

Children  menu  with  minced-meatball,  apple-compote  and  chips 

Menu  d'enfant  avec  fricandel,  compote  de  pommes  et  frites 


Faan  Tjaan  /  Rice  dishes  /  Plats  an  Riz _ 

Euro 

26  Yeung  Tjauw  Chow  Fan .  10.50 

Fried  rice  with  various  vegetables.meat  and  shrimps/  Riz  saute  aux 
legumes,  viandes  et  crevettes. 

27  Hast  Lemak .  12  25 

Nasi  Lemak  /  Riz  Lemak 

Cantonese  dishes  /  Fiats  Cantonaise 
Tjoy  Tjaan  /  Vegetables  dishes  /  Legumes 


28  Kong  Dong  Kai  Tjap  .  9-75 

Vegetables  with  chicken  /  Legumes  avec  blanc  de  Poulet 

29  Kong  Dong  Yauw  Yea  Tjap  .  12.50 

Vegetables  with  Squid  /  Legumes  avec  Calamares 

30  Kong  Dong  Ha  Tjap .  14-00 

Vegetables  with  shrimps  /  Legumes  avec  crevettes 

31  Kong  Dong  Tjap  Wuie  .  15.75 

Vegetables  with  shrimps,  chicken  and  beef  /  Legumes  avec  crevettes, 

Poulet  et  tranches  de  boeuf 

Poultry  and  meatdishes  /  Plats  de  Vollailes  et 
Viandes 


32  SieuwKai .  1°-50 

Roasted  chicken  /  Poulet  roti 

33  Poioo  Kai .  9-75 

Chicken  with  pineapple  /  Poulet  avec  ananas 

34  Lat  Tjap  Kai  . 9-75 

Chickencubes  with  spicy  sauce  /  Poulet  a  la  sauce  piquante 

35  Kong  Po  Kai  Thing .  10.25 

Chickencubes  with  Kong  Po  sauce  /  Poulet  a  la  sauce  Kong  Po 

36  Ling  Mong  Kai  .  12.25 

Chickencubes  with  lemonsauce  /  Poulet  a  la  sauce  Citron 

37  Hak  Tjieuw  Kai .  10.50 

Chickencubes  with  black-pepersauce  /  Poulet  a  la  sauce  poivre  noir 

38  Thai  Sik  Kai . 10-50 

Chicken  with  spicy  vinaigrette  from  Thailand  /  Poulet  avec  vinaigrette 
Thailandaise. 

la  case  ©ff  fried  sice  ©s  fried,  noodles  m  stead  of  wMte  rice  these 
Is  a  supplement  of  1.25  erar©  Per  person. 


Thouw  Pun  /  Entrees  /  Entrees 


Euro 

16  Tja  Sweh  Kataw  .  6.75 

Fried  shrimps  patties  /  Crevettes  friti 

17  Suim  Yong  Thien  Kai  . . . . .  6.75 

Froglegs  with  garlics  /  Cuisses  de  grenouilles  friee  a  Tail 

18  Slum  Tong  Ha  . , .  8.75 

Shrimps  with  garlics  /  Scampi’s  frie  a  Tail 

Special  entrees  /  Entrees  Speciale 

19  Tjing  Thai  Chi  {  2  pieces  ) .  8.50 

.  Steamed  St. -James  shells/  Coquilles  St-Jacques  a  la  vapeur 

20  Tjing  Sang  Ho  (  4  pieces  | .  7.25 

Steamed  Oysters  (  4  pieces  )  /  Huitres  a  la  vapeur 

Mien  Tjaan  /  Special  Noodles  dishes  /  Plats 
Specials  au  Nouilles 

21  Kai  Mel  Fan .  10.00 

Vermicelli  with  chicken  and  vegatables  /  Vermicelli  avec  poulet  et  legume 

22  Sing  Tjanw  Met . 13.50 

Mihoen  Singapore  /  Mihoen  Singapore 

23  Ha  Met  Fan .  13.75 

Vermicelli  with  shrimps  /  Vermicelli  aux  Crevettes 

24  Tjienw  Mei  Fan . 13.50 

Mihoen  Maison  /  vermicelli  Maison 

25  Thong  Mei  Fan .  13.00 

Mihoen  soup  /  Mihoen  avec  potage 


Thong  /  Soups  /  Potages 


Euro 


01  Kai  Thong  .  2.75 

Chicken  soup  /  Potage  au  poulet 

02  Keh  Thong  . . .  2.75 

Tomato  soup  /  Potage  aux  tomates 

03  Juu  Chi  Thong . . .  3.00 

Sharkfin  soup  /  Potage  d’ailerons  de  Requin 

04  Wan  Tan  Thong  .  3.50 

Ravioli  soup  /  Potage  aux  raviolis 

05  Sweh  Kauw  Thong  .  3.75 

Sweh  Kauw  soup  /  Potage  Sweh  Kauw 

06  Tong  Yana  Thong  .  5.50 

Spicy  Thai  soup  /  Potage  piquant  Thaise 

07  Jee  Chi  Tan  Kai  Thong  .  7.50 

Soup  of  cocomilk  chicken  /  Potage  au  Coco’s  avec  poulet 

Clear  soup  served  with  fresh  coco’s  and  chicken. 

Preparation  time  approximately  5  hours  /  order  minimum  1  day  on  advance. 

Thouw  Pun  /  Entrees  /  Entrees 


08  Mixed  Dim  Sum .  7.50 

Mixed  Chinese  appetizer  /  variete  de  entrees 

09  Chun  Kuun  (  2  pc.  ) .  2.75 

Mini  spring-rolls  2  pc.  /  2  pc.  minni  croquette  avec  viande 

10  Sien  Tjok  Km&n .  2.75 

Chinese  spring-rolls  /  Croquettes  Chinoise 

11  Sieuw  Mai .  3.50 

Steamed  meat  patty  /  Pain  de  viandes  a  la  vapeur 

12  Ha  Kauw  .  4.75 

Steamed  shrimps  patty  /  Pain  de  crevettes  a  la  vapeur 

13  Sieuw  Long  Pauw  .  4.50 

Steamed  Chinese  bread  with  meat  /  Pains  de  viande  a  la  vapeur 

14  Sieuw  Pal  Kwat  .  5.75 

Grilled  ribs  of  pore  /  Cotes  de  Pore  grillees 

15  Haai  Kim  .  4.75 

Fried  crablegs  /  Pinces  de  crabe  farcie 


Ti  Pan  Tjaan  /  Iron  plate  dishes  /  Plaque  de  Fcr 


Euro 


79  Ti  Pan  Lat  Tjap  Ngau .  15.75 

Iron  plate  beef  with  spicy  sauce  /  Ti  Pan  viande  de  boeuf  au  sauce  piquante 

80  Ti  Pan  Ho  Yauw  Ngau .  15.75 

Iron  plate  beef  with  oyster  sauce  /  Ti  Pan  viande  de  boeuf  la  sauce  d  “Huitres 


81  Ti  Pan  Hak  Tjieuw  Ngau .  15.75 

Iron  plate  beef  with  black-pepper  sauce 
Ti  Pan  viande  de  boeuf  a  la  sauce  poivre  noir 


82 

83 

84 

85 

86 


Tl  Pan  Lat  Tjap  Ha  .  19.75 

Iron  plate  prawns  with  spicy  sauce  /  Ti  Pan  Scampi's  avec  sauce  piquante 

Ti  Pan  Ka  Lie  Ha  .  19-75 

Iron  plate  prawns  with  cuny-sauce  /  Ti  Pan  Scampi’s  avec  sauce  curry' 

Ti  Pan  Ab  .  18-50 

Iron  plate  Peking  duck  /  Ti  Pan  Canard  Pekin 

Ti  Pan  Lat  Tjap  Yauw  Yeu  .  16.50 

Iron  plate  ink-fish  with  spicy  sauce  /Ti  Pan  Calamares  avec  sauce  piquante 

Ti  Pan  Hak  Tjieuw  Yauw  Yeu  .  16.50 

Iron  plate  ink-fish  with  black-pepper  sauce 
Ti  Pan  Calamares  a  la  sauce  poivre  noir 


99 


Ti  Pan  Smm  Yong  Thien  Kai . 

Iron  plate  frog-legs  with  garlic.  /  Ti  Pan  Cuisses  de  grenouilles  a  Fail 


In  case  of  fried  riee  or  fried  noodles  in  stead  of  white  rice  there 
Is  a  supplement  of  1.25  euro  Per  person. 


Set  Lunch 

(  Monday  till  Saterday  ) 

(From  11.30  tot  14.30  hour) 

(  We  don’t  served  Lunch  on  Sunday  and  Public  Holiday  ) 

Soup  Choice  :  Chicken  or  Tomato  soup 

Starter  :  Little  Spring-rolls 


Main  Dish  Choice  : 


A)  Chicken  with  Black  pepper  sauce 
Bj  Chicken  with  vegetables 

C)  Froglegs  with  Garlics 

D)  Roasted  Porcmeat  with  spicye 
sauce 

E)  Lemon  Chicken 


Dessert 
Price  p.p. 


Koffie  of  Thee 

euro.  10,50 


Rice  table  Thailand 
Table  du  riz  Thailandaise 

From  2  pers.  /  A  partir  de  2  pers. 

Spicy  sour  soup  /  Potage  Tom  Yam 

Kwartel  on  Thai  style  /  Caille  a  la  Thailandaise 

Prawns  with  green  Curry  /  Scampi’s  a  la  Curry  verte 
Chicken  with  thais  vinaigrette  /  Poulet  avec  vinaigrette  Thailandaise. 
Beef  with  spicy  sauce  /  Boeuf  a  la  sauce  piquante 

Dessert  /  Dessert 


Coffee  or  The  /  Cafe  ou  the 

From  4  pers.  Extra.  Duck  with  Red  Curry 
A  partir  4  pers.  Canard  a  la  sauce  curry  rouge 
From  6  pers.  Ray  with  Tom  Yam  sauce 
A  partir  6  pers  Extra  Raie  a  la  sauce  Tom  Yam 

Price  /  Prix  p.p.  €  29.75 


